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· Compare the most important parameters of the FAAS, the GF-AAS, the ICP-OES and the ICP-MS measurement methods.
· Sample preparation possibilities for the determination of inorganic and organic food constituents.
· Give details of principles and methods of the atomic absorption spectrometry, as well as the various types, moreover draw and explain the schematic structure of an AAS equipment.
· The role of extraction and extraction processes in food analytics.
· Give details of basic principle and method of the inductively coupled plasma mass spectrometry, as well as the schematic structure of the equipment, moreover the main types of the interfering effects appearing in ICP-MS technique (interferences and eliminations).
· Give details of basic principle and method of the inductively coupled plasma optical emission spectrometry, as well as the schematic structure of the equipment, moreover the sample introduction techniques.
· The most important performance characteristics of the analytical methods.
· Give details of the simplified flowchart for inorganic environmental analysis, including a rough error estimation for the different analytical procedures (the detailed examples also).
· Give details of basic principle and method of gas chromatography, as well as the schematic structure of the equipment. 
· Give details of basic principle and method of high performance liquid chromatography, as well as the schematic structure of the equipment.
· Analytical and microbiological sampling methods and requirements. 
· Quality control of cereals and their products based on nutrient-physiology and food safety aspects. 
· Quality control of carcase and meat products based on nutrient-physiology and food safety aspects.
· Quality control of poultry meat and meat products based on nutrient-physiology and food safety aspects.
· Quality control of milk and dairy products based on nutrient-physiology and food safety aspects.
· Quality control of vegetables and fruits and their products (e.g. canned and quick-frozen products) based on nutrient-physiology and food safety aspects.
· Quality control of egg and confectionery products based on nutrient-physiology and food safety aspects.
· Quality control of waters, juices and alcoholic beverages based on nutrient-physiology and food safety aspects.
· Quality control of fish and seafood based on nutrient-physiology and food safety aspects.
· The importance of hygiene control monitoring and methods for determination. 
· Physical and chemical rapid methods in food microbiology. 
· Immunological- and nucleic acid-based rapid methods in food microbiology. 
· Influencing factors of food safety; hazards in food chain (hazard groups with examples); vulnerable groups. 
· General principles of food law, RASFF system; food hygiene and specific hygiene rules for food of animal origin. 
· Food safety risk analysis (FAO/WHO) and chemical risk assessment (IPCS). 
· Labelling of food (fair information practices, x-height, language, mandatory food information). 
· Hungarian trademarks and quality schemes for agricultural products and foodstuffs (PDO, PGI, TSG). 
· Determination of safe human dose (SHDs, threshold doses, uncertainty factors), human exposure assessment, influencing factors of toxicity.
· Definition, principles and objectives of traceability and traceability system. Purposes and benefits of the traceability and identification. Traceability requirements. Regulations and standards related to food traceability.
· Identification and follow-up in the food chain (Characterization of 4 fundamental pillars of traceability system. Characterization of GS1 organization and system. Value, benefits and advantages of GS1 standards. Characterization of GS1 identification keys, GS1-128, Application Identifier, RFID and barcodes. Identification and registration of animals).
· ISO 14001 standard (characteristics, benefits, requirements, principles). Contents of ISO 14001:2015 standard.
· Characterization of GMP and GHP, and their roles and importance in the food chain. 
· Definition, history, regulation, main characteristics and principles of HACCP. Logic sequence for application of HACCP. 
· History, aims, characteristics, requirements, documents, control points types of GLOBALGAP. GLOBALGAP standards, scopes and modules of IFA standard.

· Evolution and latest versions of the ISO 9000 family of standards. Definition, objectives and list of documented information in ISO 9001:2015 standard. Characteristics of ISO 9004:2018 standard. 
· ISO 9001:2015 standard (characteristics, key changes, principles, contents).  
· ISO 22000:2018 standard (characteristics, aims, key changes, requirements, contents). 
· Characteristics of Global Food Safety Initiative (GFSI). Main characteristics and components of FSSC 22000 standard. Certifiable quality and food safety systems in the food chain. 
· Integrated Management Systems (concept, main characteristics, examples, advantages). 
· Audit (standard, definition, types, steps, competence of auditors, etc.). 
· BRC Global Standard for Food Safety standard (history, characteristics, aims, key changes, requirements, contents, fundamentals, audit).
· IFS Food standard (history, characteristics, aims, key changes, requirements, contents, KO requirements, audit).
· TQM (definition, general characteristics, history, aims, principles, key elements). Types and characteristics of quality awards. 
· Characterization of check sheets, Pareto diagram, cause and effect diagram, control chart, scatter plot/correlation diagram, flow chart.
· Lean (definition, characteristics, principles). Tools and methods of lean management. 
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